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Breakfast Starters

All packages include seasonal fresh fruit salad
Coffee, Tea,

Orange, Grapefruit, & Cranberry Juice

Continental
Assorted Muffins, pastries and bagels with cream cheese

All American
Scrambled Eggs, Sausage, Bacon, French Toast, and Home Fries

Assorted muffins, Danish, and bagels with cream cheese

University Supreme
Eggs Benedict, Quiche, Scrambled Eggs

Choice of French Toast or Apple Stuffed Pancakes
 Bacon, Sausage, and Home Fries

Assorted muffins, Danish, and bagels with cream cheese
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Lunch Selections
All Lunch Packages include Non-Alcoholic Drinks

The Delicatessen
(Also served as Boxed Lunch with chips, cookie, apple or orange)

A Cold Cut Display that includes, Smoked Turkey,
Baked Ham, Roast Beef, & Tuna salad

Assorted Breads, Cheeses, & Condiments
Potato Salad, Cole Slaw

Fresh Baked Cookies & Brownies

BBQ Lunch
(Also served as hot meal at the Turn or Boxed Lunch with chips, cookie, apple or orange)

Grilled Hamburgers, Hot Dogs, Chicken,
Rolls, Cheeses, & Condiments

Potato Salad, Cole Slaw
Garden or Caesar Salad

Fresh Baked Cookies & Brownies

Deluxe BBQ
Grilled Hamburgers, Marinated Chicken Breasts,
Italian Sausage with sautéed Peppers & Onions,

Rolls, Cheeses, & Condiments
Potato Salad, Cole Slaw

Garden, Caesar, or Chop Chop Salad
Fresh Baked Cookies & Brownies

Texas BBQ
Grilled Hamburgers, Oven Roasted Chicken,

Slow Roasted Pulled Pork
Boneless BBQ Ribs, Texas Chili, Smoked Baked Beans

Rolls, Cole Slaw, Potato Salad,
Garden, Caesar, or Chop Chop Salad
Fresh Baked Cookies & Brownies

Assorted Wraps or Deli Platter
(Served only as a Boxed Lunch to Take Out)

Cole Slaw, Potato Salad, Chips
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Dinner Package I

Entrée
Select Two:

NY Strip
A NY Strip Steak Grilled & Topped with Crumble Bleu Cheese & Roasted Red Peppers

Marinated Flank Steak
Thinly Sliced Flank Steak Drenched in our House Marinade & Grilled to Perfection

Herb Grilled Chicken Breast
Plump Chicken Breast rubbed with Fresh Seasonal Herbs & Grilled

Filet of Sole
Fresh Filet of Sole topped with a Light, Lemon White wine sauce.

Braised Tender Pork Loin
Tender Pork Loin Slow Cooked & Topped with Imported Mushroom Demi-Glaze

Accompaniments
Medley of Carrots, Cauliflower, & Broccoli

Roasted Red Potatoes
Fresh Rolls & Butter

Caesar Salad

Select One Pasta to be served with your Dinner:
Penne, Rotini, or Farfalle

With
Pesto, Marinara, Ala Vodka, or Garlic & Butter

 (Buffet Served with Soft Drinks, Lemonade, Ice Tea, Fresh Brewed Coffee & Herbal Tea)
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Dinner Package II

Hors d’Oeuvres

Cheese Display
&

Crudite Display

Entrée
Select Two:

NY Strip
A NY Strip Steak Grilled & topped with Crumbled Bleu Cheese & Roasted Red Peppers

Marinated Flank Steak
Thinly Sliced Flank Steak Drenched in our House Marinade & Grilled to Perfection

Chicken Parmesan
Breaded Chicken Filet topped with Marinara, Fresh Mozzarella & Parmesan Cheese

Herb Grilled Chicken Breast
Plump Chicken Breast rubbed with Fresh Seasonal Herbs & Grilled

Filet of Sole
Fresh Filet of Sole topped with a Light, Lemon White Wine Sauce

Braised Tender Pork Loin
Tender Pork Loin Slow Cooked & topped with Imported Mushroom Demi-Glaze

Oven Roasted Turkey Breast
Free Range Turkey Breast Oven Roasted to Perfection with Authentic Natural Juice Gravy

Accompaniments
Medley of Carrots, Cauliflower & Broccoli

Roasted Red Potatoes
Fresh Rolls & Butter

Caesar Salad

Select One Pasta to be served with your Dinner:
Penne, Rotini, or Farfalle

With
Pesto, Marinara, Ala Vodka, or Garlic & Butter

(Buffet Served with Soft Drinks, Lemonade, Ice Tea, Fresh Brewed Coffee & Herbal Tea)
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Dinner Package III

Hors d’Oeuvres
Cheese Display & Crudite Display

Select One:
Stuffed Mushrooms, Teriyaki Chicken Kabobs, Vegetable Spring Rolls

(Add $ for each additional selection)

Entrée
Select Two:

Chicken Parmesan
Breaded Chicken Filet Topped with Marinara, Fresh Mozzarella & Parmesan Cheese

NY Strip
A NY Strip Steak Grilled and Topped with Crumbled Bleu Cheese & Roasted Red Peppers

Herb Roasted Chicken Breast
Plump Chicken Breast Rubbed with Fresh Herbs & Grilled

Stuffed Filet of Sole
Fresh Filet of Sole Wrapped in our own Seafood Stuffing

Served with your Choice of a White Wine, Cajun, or Dill Cream Sauce
Oven Roasted Turkey Breast

Free Range Turkey Breast Oven Roasted to Perfection with Authentic Natural Juice Gravy

Accompaniments
Medley of Carrots, Cauliflower, & Broccoli

Roasted Red Potatoes
Fresh Rolls & Butter

Select One Pasta to be served with your Choice of Sauce:
Penne, Rotini, or Farfalle

With
Pesto, Marinara, Ala Vodka, or Butter

Select One Salad with your Dinner:
Caesar or Garden

Dessert
Homemade Cookies & Brownies

(Buffet Served with Soft Drinks, Lemonade, Ice Tea, Fresh Brewed Coffee & Herbal Tea)
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Dinner Package IV
Hors d’Oeuvres

Cheese Display & Crudite Display

Select Two:
Bourbon Scallops Wrapped in Bacon, Teriyaki Beef or Chicken Kabobs,

 Tequila Lime Shrimp Kabobs, or any Two From our Hors d’ Oeuvres Menu
(Add $ for each additional selection)

Entrée
Select Two:

Chicken Marsala
Tender Chicken Filet Braised with Marsala Wine & Imported Mushrooms

Chicken Parmesan
Breaded Chicken Filet Topped with Marinara, Fresh Mozzarella & Parmesan Cheese

New York Strip
A NY Strip Steak Grilled and Topped with Crumbled Bleu Cheese & Roasted Red Peppers

Tortilla Encrusted Tilapia
Tilapia Filet Baked in a Crisp Tortilla Crust Smothered in a Cajun Cream Sauce

Carving Station
Choice of One of the Following:
Tenderloin of Beef or Prime Rib

Oven Roasted Turkey Breast
Herb Crusted Pork Loin

Honey Baked Ham

Accompaniments
Medley of Carrots, Cauliflower & Broccoli

Roasted Red Potatoes
Fresh Rolls & Butter

Select One Pasta to be served with your Choice of Sauce:
Penne, Rotini, or Farfalle

With
Pesto, Ala Vodka, Marinara, or Alfredo

Select One Salad with your Dinner:
 Caesar or Garden

Dessert
Homemade Cookies & Brownies

(Buffet Served with Soft Drinks, Lemonade, Ice Tea, Fresh Brewed Coffee & Herbal Tea)
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University Club Function Menu

Please customize your own Menu, for your Function here at
The University Club, from the list of Items Below

All items Served Buffet* Style; Please inquire for Sit Down Pricing

* Select 2 or More Entrees for your Buffet & and Receive Complimentary Roasted
Potatoes, a Vegetable Medley of Carrots, Cauliflower, & Broccoli, & Dinner Rolls

with your Meal

Beef & Pork
NY Strip

Flank Steak
Filet Mignon

Prime Rib
St. Louis Ribs

Country Style Boneless Ribs
Roasted Pork Loin

Poultry
Chicken Parmesan
Chicken Marsala

Chicken Francaise
Chicken Picatta

Herb Grilled Chicken Breast
Oven Roasted Bone-in Chicken

Seafood
Shrimp Aglio Olio
Grilled Swordfish

Tortilla Crusted Tilapia
Stuffed Filet of Sole
Stuffed Lobster Tails
Whole Maine Lobster

Vegetarian
Eggplant Parmesan

Pasta Primavera with Your Choice of a Red, White, or Cream Sauce
Vegetable Napoleon
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  Carving Station
Tenderloin of Beef

Filet Mignon
Prime Rib

Oven Roasted Turkey Breast
Pork Loin

Honey Baked Ham

Salad
Garden
Caesar

Chop Chop
(add $ Chicken)

(add $ for Shrimp or Steak)

Pasta
Pasta: Penne, Rotini, and Farfalli

Sauces; Marinara, Ala Vodka, Pesto, Alfredo, & Butter

(add $ for Chicken or Sausage)
(add $ for Shrimp)

Cajun Chicken Pasta

Vegetables
Medley of Carrots, Cauliflower, & Broccoli

Green Bean Almandine
Asparagus

Broccoli with Hollandaise Sauce

Starch
Roasted Red Potato

Baked Potato
Mashed Potato

Rice Pilaf

Twice Baked Potato
Wild Rice
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 Hors d’Oeuvres

Cold

Fresh Seasonal Fruit Display
Vegetable Crudite with Dip

Imported & Domestic Cheese Display with Assortment of Crackers
Jumbo Shrimp Cocktail

Antipasto
Sesame Seared Ahi Tuna

Bruschetta

RAW BAR
Oysters
Clams

King Crab Legs
Shrimp Cocktail

Hot

Spinach & Artichoke Dip with Nacho Tortillas
BBQ or Swedish Meatballs

Chicken Tenders Tossed with Your Choice of Sauce
Chicken Wings Tossed in Your Choice of Sauce

Teriyaki Beef or Chicken Kabobs
Crab Cakes with Chipotle Aioli

Stuffed Mushroom Caps with Your Choice of a Sausage or Seafood Stuffing
Assorted Grilled Quesadillas…Vegetable & Chicken…Steak

Asian Pork filled Dumplings
Potato Skins with Cheese, Bacon, & Broccoli

Chili con Queso Dip with Nacho Tortillas
Calamari…add Shrimp or Scallops

Vegetable Spring Rolls
Pigs in a Blanket



10

Beverage Service

Soft Drinks
Coke, Diet Coke, Sprite, Diet Sprite, Lemonade,

Fresh Brewed Iced Tea, Coffee & Tea

Beer, Wine, Soda
Includes Domestic & Imported Beer

House Red & White Wines
Soft Drinks

1 Hour
2 Hours

Standard Open Bar
Includes Absolute Vodka, Bombay Gin, Bacardi Rum,

Jose Cuervo, Jack Daniels, Seagram’s 7
Domestic & Imported Beer
House Red & White Wines

Soft Drinks
1 Hour
2 Hour

Beverage Cart
(Exclusive to Golf Events)

Beverage Carts will be Available for your Outing.
Carts can be stocked to your Liking & Billed upon Consumption.

(Recommended)
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Catering
Available at your request

The University Club Special Event Packages & Function Buffet Menus are available for Catering.
We are proud to deliver the same world class service & great food as our in house events.

Please contact Andrea Jacobsen for further information & pricing at 860.456.4211


